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Effect of Polyphenol Contens of Eggplant on  Radical Scavenging
and Antioxidant Activity








































 Folin－Denis法 6）に準じ，上記の果実抽出液 0.4 ㎖に 10％ Na2CO3溶液 0.4 ㎖，水 3.0 ㎖，フォー









混和後，直ちにボルテックスにて混和 3分後の 500 nmにおける吸光度を測定し，試料無添加
のコントロールと比較し，吸光度の増大の抑制を抗酸化活性とみなした．
 ② TBARS（2－Thiobarbituric acid Reactive Substance）法 7）
リン酸緩衝液（0.2 M，pH 7.0）2 ml，ポリフェノール抽出試料 1 ml，2.6 ％リノール酸－エタノー
ル溶液 2 ml，蒸留水 5 mlの混合比で褐色瓶中で混合したものをテスト溶液とし，ポリフェノー
ル抽出液の代わりにエタノールを用いて同様に混合したものをコントロールとして用意し，い













































Fig.1  Polyphenol Content in Some Eggplants 
Sarcocap by Folin-Denis Method
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Fig.2 Effect of eggplnt polyphenols on Antioxidant Activity
Fig.3 Effect of Eggplant Polyphenols on DPPF radical Scavenging Activity
P: pericarp, F:Fruit,  Westem; as beinasu, Green; as green pericarp eggplant,
        white; as white pericarp eggplant  a):Relative activity,  b):Trolox conversion quantity









































Fig.4 Changes in Polyphenol and Ascorbic acid Contents in 
Eggplant disks during Incubation
Fig.5 IEF-gel Electrophoresis of partial purtified 
PPO from eggplant
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Summary
DPPH（1,1-diphenyl-2-picrylhydrazyl）radical scavenging activity and anti-oxidizing activity of 
eggplant polyphenol compounds were examined in comparison with white eggplant.
Purification of the polyphenol oxidase in the eggplant was also tried. 
 70?80% of total polyphenols in eggplant accumulated at the pericarp peripheral part.Apporoximately 
70% of scavenging activity of the skin of eggplant was recognized in the sarcocarp. In white eggplant,not 
only polyphenol content of the skin but also that of the sarcocarp was remarkably little.Terefore,as a 
result of the measurement of radical scavenging activity,both activities could hardly be recognized.
  As a result of the chromatofocusing with a pH gradient of polybuffer（pH 7.4～4.0）, major active 
protein band（43 kDa）was eluted.  When chlorogenic acid was used as a substrate, the purified enzyme 
showed optimum pH 6.0, Km value 0.95mM and the substrate inhibition（at over 1.5mM）was also 
recognized. Addition of DIECA , KCN and 2-mercaptoethanol brought remarkable active inhibition. 
